Supplementary Fig. 1 : SHG images of a) dry and b) hydrated starch in heating conditions; a) the SH signal decreased at 84 0 C and is comparable to 22.1 0 C, b) SH signal decreased significantly at 73.8 0 C, which is due to the destruction of degree of crystallinity.
Second harmonic generation (SHG) images of dry and hydrated starch granules at various temperatures:
Supplementary Fig. 1 : SHG images of a) dry and b) hydrated starch in heating conditions; a) the SH signal decreased at 84 0 C and is comparable to 22.1 0 C, b) SH signal decreased significantly at 73.8 0 C, which is due to the destruction of degree of crystallinity. , indicating that two chemical structures are similar. The crystaline structure of both the starch granules are destroyed after heating and the amorphous nature is visibile in X-ray diffraction patterns {blue (c) and light blue (d)}. [2] 
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